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From the 1970s to the present, a large number of tombs from pre-Qin period 
to the Han Dynasty were unearthed in Chu territory of our country. In Some 
large-scale tombs among them, foods and feeders were kept in good condition. 
Funeral objects strip about food were all found in Baoshan Chu tomb No. 2 of 
Jingmen, Mawangdui Han tomb No.1 of Changsha, the Wuyang tomb of Yuanling 
marquis of Huaihua and Han tomb of Phoenix mountain in Jiangling, and their 
content involves so many kinds of food categories including grains, poultries and 
livestocks, aquatic products, meat products, vegetables and fruits, drinks, and 
flavorings, etc. A book named “Meishifang” was found in the Wuyang tomb of 
Yuanling marquis, and it recorded the course of cooking food in details. In 
addition, “cate match exquisite vessels”, the porcelain cookers and feeders 
unearthed in this tomb are closely related to diet, serve as a strong foil to the food. 
These materials are very important for us to acquaint ourselves with ingredients, 
pedigrees of recipes and diet culture characteristics.  
This text starts with the food unearthed in the tombs from pre-Qin period to 
the Han Dynasty in Chu territory, discusses the appearance of the diet culture of 
Chu territory combining the documents, historical records and funeral objects 
strips in point. It mainly includes categories of ingredients of diet, ways of 
selecting, processing and keeping, pedigrees of recipes, diet characteristics and 
exquisite vessel, etc. the foods in Chu territory are divides into 6 categories, staple 
foods and cakes, custards, entrees, dried-up foods, pickles and drinks. It has 
consulted large numbers of achievements of Folklore and Modern Nutrition to 
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